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ABSTRAK
Penelitian ini dilaksanakan karena masih terbatasnya informasi mengenai umur simpan produk pangan di
Indonesia pada umumnya dan khususnya di Sulawesi Selatan. Secara khusus, belum adanya keterangan
mengenai umur simpan pada kemasan keripik jagung yang dihasilkan secara ilmiah (scientific method).
Sementara keripik jagung memiliki potensi ekonomi yang tinggi.Tujuan penelitian ini adalah untuk
menduga umur simpan keripik jagung yang diproduksi secara tradisional skala UMKM menggunakan
metode ilmiah, serta mendisain kemasan yang menarik. Metode Accelerated Shelf Life Testing (ASLT)
merupakan salah satu metode yang digunakan dalam menduga umur simpan keripik jagung berdasarkan
pendekatan kadar air kritis dan kerenyahan sebagai indikator deteorisasi mutu. Melalui kurva sorpsi
isotermis yang dibentuk dari hubungan nilai aktivitas air (aw) dan kadar air keseimbangan (Me) diperoleh
model sorpsi isotermis produk. Selanjutnya, diujikan lima jenis model sorpsi isotermis yaitu Hasley,
Chen-Clayton, Henderson, Caurie, dan Oswin, diperoleh model Hasley yang sesuai menggambarkan
fenomena sorpsi isotermis pada keripik jagung dengan nilai Mean Relative Deviation (MRD) sebesar
4,88. Dengan mengintegrasikan kadar air kritis (Mc), permeabilitas kemasan HDPE, bobot sampel (Ws),
luas permukaan kemasan (A) dan tekanan uap jenuh (Po) kedalam persamaan Labuza, diperoleh masa
simpan keripik jagung pada suhu 30oC dan RH 78% adalah 116 hari. Sedangkan disain kemasan yang
menarik dan sesuai dengan karakteristik produk, adalah plastik HDPE menggunakan logo sesuai komiditi
(bahanbaku), tema alami, bentuk persegipanjang dengan warna hijau serta kuning.Menggunakan tipografi
huruf modern dan letter dekoratif.
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STUDY DESIGN BY PACKAGE AND CORN CHIP PRODUCT EXPIRED TIME
ESTIMATION USE ACCELERATED STORAGE STUDIES APPROACH
Rindam Latief, H. Jalil Genisa, Zainal, Februadi Bastian,
ABSTRACT
This research is carried out due to the limited information on the shelf-life of food product in Indonesia,
especially in South Sulawesi. In addition, there is no sufficient information on the self-life of packed corn
chips which produced by using scientific method. Corn chips has a high economic value. The objective of
this research was to estimate the self-life of corn chips which is produced in traditional scale (micro,
small, and middle scale bussiness) using the scientific method, and designing of packaging. Accelerated
Shelf Life Testing (ASLT) Method is one of methods used in determining the shelf life of corn chips
based on critical water content and crispness as indicators of quality deterioration. The isotermic sorption
model of products was obtained from isotermic sorption curve formed from the relationship between the
values of water activity (aw) and the equilibrium moisture content (Me). Moreover, five different models
of isotermic sorption were tested. They were Hasley, Chen-Clayton, Henderson, Caurie, and Oswin
model. The results showed that the Hasley model was the appropriate model in describing the isotermic
sorption phenomena at corn chips with the Mean Relative Deviatian (MRD) of 4.88. By integrating the
critical moisture content (Mc), packing permeability (HDPE), sample weights (Ws), the surface area of
packing (A) and the saturated vapor pressure (Po) into the equation Labuza, the self-life of corn chips at
temperature of 30 oC and RH of 78% was 116 days. Whereas, attractive packaging design and in
accordance with the characteristics of the product, is to use HDPE plastic, a logo accordance commodities
(raw materials), natural and dynamic themes, rectangular shape with green and yellow. Using modern
typography and letter decorative letters .
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